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cause a public health problem. Criteria based on microscopic mold counts
for certain canned fruits and vegetables aid in detecting poor quality raw
materials and insanitary processing lines.

Cost/Benefits

Foods most amenable to microbiological criteria are those that have
relatively stable microbial populations such as certain dried, heat-pro-
cessed, and frozen products.

Benefits to be derived from microbiological criteria and appropriate
actions on test results include:

1.   An improvement in food safety by rejecting unsafe product on the
basis of detection of pathogens or toxins.

2.  Results indicating poor manufacturing practices may lead to action
resulting in good manufacturing practices (better sanitation, improved
process control, and monitoring of critical control points).

A disadvantage to the expanded use of microbiological criteria for
finished products is increased costs that undoubtedly would be passed on
to the consumer. Two of the sources of the costs are:

1.  The costs of conducting a greater number of analyses by the pro-
cessor and by regulatory agencies.

2.  An increased holding time becomes a disadvantage when the man-
ufacturer must delay shipments pending availability of test results.

It is extremely difficult to make an accurate assessment of the cost/
benefit of the use of microbiological criteria. A few attempts have been
made to establish the economic losses of foodborne illness. For example,
some information has been presented relative to the economic losses of
human salmonellosis (NRC, 1969).

Additional information related to this contract item can be found in
Chapters 2, 3, 9, and 10.

IX. The contractor will evaluate at which level in the food chain microbial path-
ogens should be tested for in foods, by food class.

As indicated previously, small numbers of certain pathogens can be
expected on part of our raw foods of animal origin. With few exceptions
there is little merit in testing these foods for pathogens. In some instances
raw imported foods (shrimp and frog legs, for example) are tested for
Salmonella to detect gross mismanagement of these foods or the harvesting
from fecal-polluted waters. In the case of shellfish, the water and the
product are checked for either coliform or fecal coliform bacteria, which
are used as an index of potential fecal contamination. In processed foods,